Now that a duck season is finally upon us, here’s a recipe to enjoy:
 DUCKS IN MARMALADE GLAZE
2 ducks (I use any species except Mountain Duck)
¼ cup salt (for brine)
1 orange
1 onion
1 cup marmalade
¼ cup brown sugar
¼ sherry/brandy/bourbon (I use cooking sherry because of the $$)
Course black pepper and salt to taste.

Place birds in a large dish. Add just enough water to cover birds. Add salt, leave to soak in the fridge overnight. (Recently I haven’t bothered with this step, but if the birds are bruised/bloody, the brine will draw help draw out the blood)

Remove birds. Rinse and dry

Dust the cavity with salt and pepper to taste (I use quite a bit of pepper and little/no salt). Quarter the orange and the onion and stuff into the cavity of each bird,

Put the birds into the Weber and cook (indirect) with medium heat for 50-70 minutes, depending on the size of the birds.

Combine marmalade, brown sugar and sherry in a small pot, heat and stir until sugar is dissolved and a thick, sauce like consistency is achieved.

Apply marmalade glaze liberally to birds during the last 30 minutes of cooking.

Ducks cooked this way are moist and flavoursome. Enjoy with a robust red wine. Ducking lovely!!

You could also cook in Camp Oven with trivet, but some elbow grease maybe required to remove the glaze from the bottom of the pan.
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